The most basic is the world wheat crops. In Iran Bread is a staple food staple Food and because, as a bearer of good food to enrich bread with iron has been considered. The effect of flour fortification star with iron, folic acid, the chemical properties (dry gluten, wet gluten, gluten-free number, protein and Ddzlny) Rheological (water absorption, resistance, expansion, loss after 10 and 20 minutes, tensile strength, capability to stretch, elasticity, Hdaksrartfa and energy of dough) bread was compared with the controls treatments were: control (no additives Flour stars), low dose (20 ppm 5.1 ppm of iron and folic acid) average amount (30 ppm and 2 ppm iron Fūrīk acid) full amount (40 ppm 5.2 ppm of iron and folic acid). The results showed that the chemical properties, gluten-dry, wet gluten and protein were significant differences between treatments enriched bread there.
INTRODUCTION
Wheat is one of the richest cereal in nature all the vitamins and some minerals that can be found in it. Cereals, mainly wheat, different forms, people are considered food grade is more importance and priority bread as the main food consumption considerably. Bread has long been considered one of the basic human food. Human first final for the first time, grain mixed with the water and then the resulting dough, bake bread. With the passage of time and the development of societies, bread from Central Asia and from countries such as Iran, Afghanistan and Tajikistan originated and then in South Asian countries, India and Pakistan also had expansion.About 60 percent of energy comes from crops among food so good wheat crop is unmatched.the quality of the product in different aspects of the economy is the most important meal of bread as the main strength of particular importance is Vrvzanh different groups of people. When it comes to talking micronutrients, minerals and vitamins that naturally in foods such as vegetables, dairy products, eggs, meat and poultry, seafood and vegetable seeds and defending human body play an important role.he hurt hidden Knd.grsngy "mostly due to the lack of chemical elements such as iodine, zinc, iron, folic acid and vitamin a in the human diet. the world Health organization estimates at least one of every five people 1. The consumption of fresh vegetables and legumes 2. The consumption of foods rich with folic acid 3. The use of folic acid supplements Enriched grains with folate, primarily in the form of folic acid are available. Folate concentrations were measured in several specific food preparations 5 to 37 times higher than the reported values. These high amounts of wheat flour fortification with folic acid and its use in these types of foods were considered. Enriched grain products in several countries including the US and Canada has been delivered. However, Rdgndm enriched with folic acid and iron for the general population, a risk of adverse effects due to the inhibition of vitamin B12 as well as folic acid on cancer risk are unclear role, is not recommended. However, large-scale food fortification with folic acid through diet plays an important role as a food supplement in the diet plays.
Other rich foods such as fruit juices and flour with folic acid is considered today. A daily intake of 100 g of product fortified with folate, provides minimum requirements for its absorption. However, only 12 micrograms is recommended for pregnant women.
Effect of various processes on the stability of folic acid
The researchers found that the degree and rate of degradation under the effect of folic acid, folate derivatives, PH environment, type of buffer, reducing agents in the buffer, and the food system. The results show that adding ascorbic acid extraction buffer, significantly (P <0/05) better protection against oxidation of folic acid in fortified foods, provides. The degree of protection of folic acid in the samples is extracted with ascorbic an increase of about 108 to 159 shows percentage in rich products. Researchers have reported that tetrahydrofolic activity without ascorbic acid solution folate when it was autoclaved (at 121 degrees for 12 to 15 minutes), completely stopped. But in the same condition when a percentage of ascorbic acid was added to the solution folate activity was retained at 67%. On the other hand observed that the protection of folic acid, iron salts, if added to food systems, increases. Under neutral to alkaline, folic acid, and carbonate solubility and high stability in alkaline solutions showed Hydrvksydaz. For example, in aqueous solutions, folic acid at 100 degrees for 10 hours in the range of PH 5 to 12 remain stable provided that it be protected from exposure to light. But H. Sadeghi et al. J Fundam Appl Sci. 2016, 8(3S), 203-229 207 when the PH is below 5%, folic acid dramatically loses its stability. Drastically reducing the stability of folic acid have been reported with increasing acidity. Edible gum to encapsulate folic acid, as a single polymer or polymer composition were evaluated. For example, the researchers show that folic acid encapsulated cheddar cheese over a period of three months to achieve more stability to (360 micrograms per 100 grams) of folic acid free (109 micro grams per 100 grams) showed that folic acid the risk of oxidative damage, light, heat and changing the PH of 7/6 is located. It is noteworthy that this causes molecular changes, to be biologically inactive forms. The amount of folic acid protected under the experimental conditions combined alginate capsules -100 g pectin was reported in the 360 Mykrvgrmbr the ability of the capsule showed in staying healthy. It should be noted in all laboratories, the number of repetitions is 3. Materials used in this study are as follows (Table 1) . 
RESEARCH METHODOLOGY

THE STATISTICAL DESIGN AND ANALYSIS OF RESULTS
The results of this study, using software version 42/1 Mstat-c were evaluated. For this purpose, a completely randomized design was used and the samples containing different levels of iron (20, 30 and 40 ppm) and folic acid (5/1, 0/2 and 5/2 ppm) in combination with three replications preparation and the tests were carried out on them. Mean using Duncan test at the significant level of 95/0 percent (05 / 0P <) were compared. Finally, Excel was used for diagramming software.
RESULTS AND DISCUSSION
The results of assessment of the chemical properties of the flour in the table below:
The results show that the chemical properties, gluten-dry, wet gluten and protein rich Vtymarhay there were significant differences between the control bread gluten Table 3 . the effect of different levels of iron and folic acid on
properties Physicochemical wheat flour properties After 135 minutes Table 11 . The effect of different levels of iron and folic acid on dough extensibility characteristics after 135 minutes, Same letters in each column are statistically at P <0.05 difference not significant)
SENSORY PROPERTIES OF FORTIFIED FLOUR
Tasyrghny on the quality of the product As a rule, it is important to fortify wheat flour fortified products will not affect consumer acceptance is better that the effect of enriching the consumer seems to be evident that any specific changes in the appearance, taste price of the product or even rich By happens [12] .
Color and appearance
The first appearance of each food organoleptic parameters that are of interest to consumers. The main reason for the persistence of flour and fat Ransydyth the presence of soluble salts to precipitate iron and zinc. This is especially true of high extraction flour whole wheat Vbadrjh.
[12]
Taste, mouth feeling
Oral tissue changes should not create any sense of Shvd.ransydyth on the aroma and flavor of mouth feeling fortified flour will affect the final. Ransyd products have unpleasant tastes almost like the smell of soap. [12] 
Sensory testing
Much experience shows that enrichment may be without any effect on the sensory properties of products such as wheat flour, Rdzrt, cakes, instant noodles, pasta products, Dad.baayn do some nutrient made from grain that there are still certain areas have not been tested and should be tested before the start enriching public programs. [12] Reducing phytic acid Properties have been investigated to a size not effective in sensory evaluation. So after reviewing the sources and characteristics of each coefficient ranking was given. Factor Rating traits, was included in the following table. Table 13 . Rating traits factor in sensory evaluation of bread With this information, the overall acceptability of bread were calculated using the following equation.
Q= Q = total acceptance bread, P = coefficient of rank G = coefficient characteristics and traits.
Sensory evaluation results
Analysis of variance effects of different levels of iron and folic acid to bread sensory
properties are listed in Table 13 . The impact of flour fortification of bread using a combination of sensory properties of bread such form, the characteristics of the underlying surface, surface crust, density and porosity, color, hardness, softness and structure, flavor and form, and general admission (average Total other properties according to their ratio), in table 4-12 to 4-33 and 4-26 forms is given. As that suggests the addition of these compounds to flour, due to significant differences in the 5% level in many sensory characteristics were such that by increasing the amount of these compounds in the formulation of low-dose treatment (including 20 ppm 5.1 ppm of iron and folic acid) to Prmqdar (containing 40 ppm 5.2 ppm of iron and folic acid) reduced the score by the judges taste was. It is worth noting that only the underside of the Points properties between production samples did not show significant differences (P <0.05).
In this regard, we can say that Prooxidants ferrous sulfate is a compound with the ability to 
Offers
Notes that the factories producing enriched foods must observe:
Adding vitamins and minerals to foods such Yeshu feet, should be controlled carefully because these materials are strongly against oxidation, heat, light and ... Hsasbvdh and the required quantity of very small, concentrated and a very small quantity of the food and nutritional materials are increasing not only controls the quantity of added mass, these materials shall be uniform throughout the food material such Pkhshshvnd carrier. Therefore, companies need to develop methods to improve food production to the amount of vitamins and minerals in food and nutritional material for manufacturing Knnd.bdyn final production must meet the following points:
1. The question factories producing fortified food such, should Yshgahy test devices with the ability to analyze, control and carry food with spread legs have the presence of micronutrients.
Or by a laboratory approved by the Ministry of Health to implement the cooperation agreement have clauses.
2. In the first 6 months of production of enriched products, manufacturing these products, should be monitored and controlled every week. And for the first two batches according to scientific principles and may be able to stability of micronutrients added to the end to prove its expiration date.
3. In cooperation with the Examiner Ed Yshgah outside the factory, should the contract be noted that in the first 6 months of each week at random from the production line and the final product sampling and testing is done.
4. The existence of health guidelines for sampling, the sampling time .... and the plant is necessary.
5.
All the results of the micronutrients contained in the final product must once every 3 months Ykrvnvsht be submitted to regulatory agencies on the province's food. 11. While all raw materials used in the enrichment of the production must have a birth certificate, vitamins and minerals to analyze and characteristics should be included in textbooks and.
Labeling fortified foods
In addition to the general labeling rules invoked observe the following points should be considered for fortified foods on the label: expressions of fortified in the criteria used in the product label.
Rich amount should be mentioned on the label and noted the following:
-Read food consumption per pack -Consumption at every turn on Asasvzn products (for solid foods) or volume (for liquid foods)
-Calories per single use Based on the amount and type of added micronutrients% RNI (recommended nutrient intake) at every turn consumers if packaged food is not ready to use after mixing with water or other liquid to be procured, value added micronutrients should be % RNI for that amount to be taken at any time to prepare to be mentioned on the label.
-If food is packed and ready for use as a raw material for preparing the food are other is used, the amount of added micronutrients as% RNI for every 100 grams of packaged food in the form of initial and Bsv Rhett% RNI for use in the final food after the cooking instructions should be written.
If a packaged food contains 40 kcal per-use is final could be the amount of micronutrients Figure% RNI per 100 kcal It noted:
Food with the phrase "containing" of a substance is labeled micronutrients should contain at least 5% (for vitamin C, 20%) of the daily requirement per meal.
Food with the words "good source" of the nutrient labeling is Ykmadh should contain at least 10% (and for vitamin C, 35%) of the daily requirement per meal.
Food, which means "full of" labeling will also need to contain 20 percent of the daily (and for vitamin C, 50%) in each meal.
-The easiest way to solve the lack of Fe in society, primarily in the field of wheat enrichment and fortification of flour-is the next priority.
-According to nutritionists Nyazbdn the uptake of mineral enrichment in the fields, orchards and pastures faster and better and with higher performance takes place in the human body.
-The fifth development plan, rather than the provision of daily calories society, feed the starving population of cells enriched ways of agricultural products, targeted subsidies for the purchase of agricultural products, especially wheat based on quality Kvdhav be considered.
as zinc, calcium, magnesium, vitamins, especially vitamin D is not significant. Thus, the implementation of cell Nzrsyrshdgy although it is a step forward, but often ineffective, and should be farm or flour mills, it was done entirely using local products.
Monitoring and Implementation
According to the results of the corresponding series produced in this period extend it for another year.
-Monitoring compliance with appropriate labeling to prevent fraud and mislead consumers.
-In case of violations of regulations enrichment, food departments with Ystba according to the instructions and rules to do the following actions:
-The correction Tag -The order for the above products or products with labels misleading if not corrected label -Preventing the production and manufacturing of these products permit extension -Announced through the media (through the Division of food, beverage and personal care Food and Drug Department).
